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In the context of present problems referring to specific conditions in which the buffalo 
milk is produced and capitalized, the purposes of effected researches were directed to 
establish the main features of buffalo milk, as raw material destined to finite products’ 
obtaining. The researches are done in Meszendorf farm, placed in a zone considered and 
certified as having ecological character. A prime aspect of effected researches puts into 
evidence the mainqualitative features of buffalo milk production obtained in Meszendorf 
farm, avowed “ecological zone”, with mention that the milking is mechanically realized. 
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Introduction 
 
The farm holds approximately 450 ha of field and total force of 400 buffaloes 
from which it wants to reach 320 buffalo cows in lactation. In present day, there exist 
160 heads of young buffaloes and 80 buffalo cows in lactation. It have tried that the 
parturitions to be during all year, not only in spring season. To give easier milk it exists 
a feeding system of animal as spiral system filled from automatic tank, the milker pulls 
up the string for each animal and realize automatic administration of concentrated food 
during the milking, in moment of milking apparatus attaching. The milking apparatus 
are automatically washed with automized system help.  
 
Materials and Methods 
 
The researches were effected inside Meszendorf farm, zone considered and 
certified as having ecological character. For the study we have comprised 34 heads for 
which were established the main qualitative features and was followed the buffalo  452
cows’ behavior to mechanized milking. The buffalo cows in lactation are twice per day 
milked. Before milking, the buffalo cows’ udder is washed with clean water then is 
dried and massaged with clean diaper. Buffaloes give up very hardly the milk, you put 
the apparatus and it can take even 10 min to give up the milk, but if they are obstinate 
there are cases when they not give up the milk. Because they like very much the food, 
this helps during the milking. But modern installations do not present this feeding 
system with concentrated food during milking. There are few electronic things, 
precisely two, the washing system and the milking one. Of course, there are differences 
in those with a parturition, primiparous, and those with many ones. The animals, which 
are older and were milking for the first time manually, is very difficult to adapt them 
for mechanized milking, but other animals are easier adapted. With young animals 
there are not great problems in general. The milk production imposes smaller lactation 
and it is a little difficult comparatively with cows. Buffaloes in the 3
rd, 4
th, 5
th lactation 
and in time period have an increased production. The average production is in general 
of 5-5.5 l per day and is followed to improve the milk production by: 
-  pastures improvement 
-  buying animals in lactation, because some of them wean till are accustomed with 
milking system 
-  milking equipment improvement. 
 
Results and Discussions 
 
The buffalo cow milk quality is considered adequate if the proportion of great 
components is in normal limits without substitutions or additions of substances. For 
chemical composition knowledge of buffalo cow milk proceeded from the force 
existent in ecological farm, were effected determinations of: fat, protein, lactose, 
acidity, density, temperature, and pH. The milk integrity, concerning the protein 
substance content, has a special importance because of next reasons: as concerns the 
quantity, the proteins from buffalo cow milk have special weight, and the content in 
nitrous substances is correlated with fat content that provides some technological 
qualities for the product. The protein level from buffalo cow milk confers for it 
important physical-chemical features bound of stalling. 
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       Tabel 1. 
CRT. 
NR. 
 FAT 
(%) 
S.U.N. 
(%) 
D 
 
P 
(%) 
T 
(ºC) 
Z 
(%) 
PH 
1  810003 8.04 10.1  31.0  5.40 19.6 3.05 6.44 
2  810004 7.68 10.4  31.7  5.27 20.9 3.11 5.67 
3  810005 7.80 10.6  31.8  5.30 20.8 3.12 5.70 
4  810006 7.53 10.5  27.2  4.53 22.3 2.76 5.63 
5  810007 7.72 10.3  30.8  5.50 19.8 2.78 5.61 
6  810008 8.58 11.1  29.4  5.55 19.6 3.32 6.44 
7  820005 8.12 11.0  31.5  5.35 20.9 2.88 5.68 
8  820006 8.50 11.5  31.8  5.30 20.8 2.80 5.66 
9  820007 8.44 10.9  30.5  5.32 22.3 2.83 5.63 
10  820008 9.15 11.1  27.5  5.14 19.8 2.66 5.61 
11  820009 7.21 11.2  29.4  5.48 22.4 3.28 6.44 
12  830001 7.38 10.7  31.5  5.35 21.4 2.98 5.68 
13  830002 7.40 10.9  31.8  5.36 21.6 3.20 5.66 
14 830003  7.42 10.4 30.5 4.80 22.8 2.97 5.63 
15  830004 7.85 10.1  27.5  5.30 15.5 2.98 5.61 
16  830005  8.07 9.84 21.6 5.25 21 2.93  6.39 
17  830006  8.75 10.7 30.4 5.39 22 2.87  5.68 
18  830007  8.50 10.6 30.2 5.40 21 2.88  5.70 
19  830008 11.2 10.6  30.5  5.27 22.1 2.64 5.62 
20  830009 11.6 10.5  28.4  5.37 19.4 2.55 5.61 
21  840008 7.18 8.04  30.7  4.93 20.8 3.00 6.43 
22  850006 7.07 10.4  29.2  5.36 23.4 3.12 5.68 
23  850007 7.08 10.6  30.4  5.40 23.6 3.20 5.75 
24  850008 8.76 10.7  28.7  5.33 18.8 2.78 5.61 
25  850009 7.96 10.2  28.8  5.31 21.4 2.85 5.63 
26  860003 9.17 10.8  32.4  5.00 20.8 3.00 6.42 
27  860004 8.18 10.3  27.5  5.19 21.3 3.20 5.67 
28  860005 8.20 10.6  32.0  5.20 21.6 3.22 5.70 
29  860006 8.73 10.5  28.3  5.24 21.7 3.04 5.62 
30  860007 9.45 10.2  30.6  5.13 21.4 3.09 5.69 
31  860008 7.39 10.9  32.6  5.76 21.4 3.38 6.41 
32  870001 7.92 10.1  32.7  5.71 21.9 2.91 5.66 
33  870002 8.20 10.2  29.9  5.86 21.8 3.20 6.87 
34  870003 10.3 10.4  30.2  5.62 20.6 2.72 5.63 
 media  8.366  10.496  29.977  5.322  21.06  2.972  5.842 
 sx  0.187  0.094  0.357  0.043  0.245  0.035  0.060 
 
Conclusions 
•  As first aspect of the researches that were effected puts into evidence the main 
qualitative features of milk production obtained from an ecological farm of  454
Meszendorf, with the mention that in this farm the milk collecting is mechanical 
realized. 
•  Inside the effected researches, as concerns the sources of buffalo cow milk 
production, we have in view the fact that in this farm the biological material in 
exploitation was purchased from breeders from different counties and from 
Research Station of Sercaia. 
•  To increase the milk production in strategy of buffaloes’ breeding and 
development we must take into consideration the extension and modernization of 
production official control, especially in private sector, for active population 
increasing; 
•  The achievement of some programs by which we can take efficient measures to 
conserve the genetic patrimony. 
•  We use sometimes artificial inseminations because in buffalo is very difficult to 
track down the heat. In farm exists bulls that are authorized for natural mounting. 
•  In Romania it is the only buffalo farm that uses the automized milking. The 
buffalo is a difficult animal that is adapted hard enough to something new, but 
once accustomed there are no problems.“The buffaloes are very simple animals if 
you know that never change something”. During the milking they are disturbed 
by all, sounds, light, absolutely all, but once they are accustomed, it is very easy 
to manipulate them.  
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În contextul problemelor actuale ce vizează condiţiile specifice în care se produce şi se 
valorifică laptele de bubaline către procesatori, obiectivele cercetărilor efectuate au fost 
orientate în direcţia stabilirii principalelor însuşiri ale laptelui de bivoliţă, materie primă 
destintă obţinerii produselor finite. Cercetările s-au efectuat în cadrul fermei Meszendorf, 
amplasată în zona considerată  şi atestată ca având caracter ecologic. Un prim aspect al 
cercetărilor efectuate a pus în evidenţă principalele însuşiri calitative ale producţiei de lapte de 
bubalină obţinut de la ferma Meszendorf, declarată ,,zonă ecologică,, , cu menţiunea că mulsul 
laptelui se realizează mecanizat. 
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